Dr. Ralph L. Miller, Director of Re- 
search, Plymouth Citrus Products Co- 
operative, Plymouth, Florida, is the new 
President of the Florida Canners Asso- 
ciation, 

Born near Cincinnati, Ohio, in 1902 
and educated in Cincinnati public schools, 
he attended the University of Ohio, re- 
ceived his B.S. degree in 1925 and 
Masters and Doctors degrees in 1928, he 
specialized in insecticide chemistry. 

Coming to Florida in 1926, he was one 
of the two first agricultural research 
scientists at the Florida Citrus Experi- 
ment Station at Lake Alfred. Since that 
time he has spent 27 years in some phase 
of citrus production or processing. 

While he was attached to the USDA 
Bureau of Entomology and Plant Quar- 
antine station in Orlando, beginning in 
1934, first studies were made on the 
effect of essential trace elements on 
quantity and quality of citrus production. 

Later he was associated with com- 
mercial fertilizer and insecticide mate- 
rials companies in Florida, conducting 
the same type of citrus nutrition re- 
search, He joined Plymouth Citrus Prod- 
ucts Co-operative in 1945, since which 
time his research has been directed pri- 
marily in the field of citrus products 
development. 

Dr. Miller is a member of the Ameri- 
can Chemical Society; American Associa- 
‘ion for the advancement of Science; 
\merican Association of Economic Ento- 
mologists; Past Secretary of Florida 
‘tate Horticultural Society; and Past 
“resident of Florida Entomological So- 
‘ety. He lives in Orlando. 


On his election to the Presidency of 
“lorida Canners Association last week 
© said that the development of citrus 


‘srocessing has removed threat after 


‘reat that the Florida citrus industry 
ould over-produce itself to disaster, and 
iat he expects it to continue to do so. 
‘he phenomenal progress of frozen 
itrus juice concentrates, he says, is due 
ntirely to the fact that it gives con- 


umers a good tasting product that is — 


casy to prepare and serve. 


‘HE CANNING TRADE 


Opportunity for Increase 
in Sales Discussed 
at Florida Meeting 


Ratzesberger, Yeager & Stier discuss the various factors 
affecting the purchase of Canned Foods---Find outlook & 
opportunity bright--Miller succeeds Cloud as president 


Opportunities for increased sales of 
canned and frozen foods were stressed by 
two of the three featured speakers at the 
22nd Annual Convention of the Florida 
Canners Association held at the Casa 
Blanca Hotel, Miami Beach, Florida, 
October 15, 16 and 17. 

NCA President Lou _ Ratzesberger, 
pointing to a McGraw-Hill survey, indi- 
cating a 1960 population of 170 million, 
told the audience of citrus packers, 
friends and associates, that this is cer- 
tainly no time for pessimism. “With the 
population in this country increasing at 
the rate of 242 million persons each year, 
with the total. National product and dis- 
posable income at an all time high, and 
with the hope of peace in some areas 
that were only recently involved in a 
shooting war, it is certainly no time for 
pessimism on the part of producers of 
canned foods.” “The only sour note in 
the population factor,” he said “came 
from a newspaper quip saying that with 
the gain amounting to one every 12 
seconds, one wonders’ whether’ the 
younger generation isn’t increasing too 
fast in proportion to the available supply 
of comic books.” 


STUDYING PROMOTIONAL 
POSSIBILITIES 
Mr. Ratzesberger referred to the 
special NCA Committee investigating the 
possibilities of association programs and 
activities that would further increase the 
use of canned foods. “Individual compa- 
nies and canner associations,” he said, 


\“have been asking themselves and each 


other if all is well—and if not, what 
could and should be done—or even if all 
is well, maybe there is still room for im- 
provement”. He told this audience of 
promotion minded canners and freezers, 
there is some difference of opinion as to 
what NCA can properly and effectively 
do in the field of marketing, merchandis- 
ing and sales promotion. He said that 
difference of opinion is healthy and 
makes for a good trade association. “Out 
of the exchange of many ideas from 
many parts of the country, and from 
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many segments of the industry comes the 
refinements of ideas and programs which 
eventually help all.” 

Turning to the specific example of 
what has been done in citrus juices, Mr. 
Ratzesberger said that the special com- 
mittee studying the possibilities for pro- 
motion of canned foods, found that in 
the last two decades the consumption of 
processed fruit juices has risen spectacu- 
larly from less than % pound per capita 
to 25.2 in 1952. Frozen concentrates, 
which are mostly citrus, have soared: in 
the last four years from .2 pounds per 
capita in 1948 to 11.3 in 1952. “Along 
with this phenominal gain, consumption 
of canned fruit juice has been maintained 
at a high level in the last five years. 
Although consumption of canned single 
strength juice has declined in the past 
five years, the 13.9 per capita consump- 
tion figure in 1952 was still double that 
of pre-war.” 

Quoting the Northern Trust Company 
of Chicago he went on further to show 
that figures belie the popular belief that 
the consumption of food per person is 
inelastic. . . . “Food now absorbs 29 per 
cent of consumer expenditures, compared 
with 24 per cent in 1941 and 25 per cent 
in 1929.” “This,” he said, “is not so much 
because food prices have advanced sharp- 
ly, as because per capita consumption of 
fruits and vegetables, dairy products, 
meats, poultry and eggs, has risen con- 
siderably, while the cheaper foods, bread 
and potatoes have steadily declined in 
importance.” 

Mr. Ratzesberger concluded his re- 
marks with the observation that the 
outlook for the canning industry is good. 
Canners’ carry-over stocks, he said are 
in much more healthy position than the 
general business inventory situation. The 
1953-54 packs will probably be about the 
same as a year ago, but the fruit packs 
might be higher and the vegetable packs 
lower. All of which adds up to a total 
1953-54 supply less than the supply on 
hand last year. This indicates, he said, 
some probable shortages in certain items 
before the year is over, 
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“Consumer income and expenditures 
have reached a new high”, the Associa- 
tion executive continued. “Consumer 
demands for canned foods have continued 
strong and everything in the future 
indicates a continuance of the strong con- 
sumer demand for canned foods in 
1953-54. Per capita consumption of some 
items will reach a record in 1952-53.” 

Expenditures by the canning industry 
for new equipment and plant moderniza- 
tion are expected to continue at about the 
same level in 1953 according to Mr. 
Ratzesberger. In 1952 the food and 
kindred products manufacturing industry 
spent $541 million on new plant and 
equipment. It is estimated that in 1953 
the industry will spend $516. 


INSTITUTIONAL MARKET 
NEGLECTED 


Harold H. Jaeger, Marketing Director 
of the Can Manufacturers Institute and 
Vice-President of Geyer Advertising, who 
followed Mr. Ratzesberger on the pro- 
gram, told the audience canners are 
missing a bet in not giving the institu- 
tional market more attention. ‘People 
spend $1.00 out of every $4.00 on food in 
‘eating out’. Since 1940 the institutional 
market represented by restaurants, 
hotels, cafeterias, soda fountains, hospi- 
tals and other mass feeding establish- 
ments, has tripled to a point where it 
now represents a $15 billion food business. 

“When the average American family 
eats at home, ten cents of the food dollar 
goes to canned foods of one kind or 
another,” Mr. Jaeger said. “When 
America eats out, only three pennies out 
of every dollar goes to canned foods.” 

Mr. Jaeger reported that the Can Man- 
ufacturers Institute is working on a pro- 
gram to help canners promote increased 
sales with the “away from home” food 
market. He said the program will include 
market research, films, point-of-purchase 
planning, and industry-wide promotions 
directed at this growing market. 

He said the 500,000 institutional “re- 
tailers” of food serve 65 million meals a 


day, and that canners should no longer 
treat this market as an “orphan.” 


The merchandising expert listed three 
reasons why the canning industry is not 
doing a better institutional selling job: 
preoccupation with grocer outlets, spec- 
tacular growth of the market, and false 
idea that it is a specialty business. 


Citing a study made by the Rumrill 
research company in Rochester among 
180 wholesale grocers selling to institu- 
tions, Jaeger listed the following answers 
to the questions as to “which do you find 
more profitable, selling to retail stores or 
institutions”: 50 per cent said institu- 
tions, 24 per cent retail stores, 18 per 
cent don’t know, and 3 per cent did not 
answer. 


He said the reasons given by the 50 
per cent preferring institutional selling 
were: better mark up, not as competitive, 
larger dollar volume, buy larger volume, 
fewer deliveries, and direct sales. 


WHY PEOPLE BUY 


Factors affecting the purchase of 
canned foods, with emphasis on canned 
fruits and fruit juices, were discussed 
and demonstrated with statistical charts, 
by Dr. Howard L. Stier, director, 
division of Statistics, National Canners 
Association. 


Frozen orange juice, he showed, is 
being used 14% more often than it was 
a year ago. The upswing in consumer 
popularity of canned citrus juices is even 
sharper in rural areas and among low- 
income groups, he said. How taste, price, 
season of the year, consumer areas, and 
level of income affect the various prod- 
ucts also were pointed out by the NCA 
statistician. 

Colonel Jack Major of Paducah, 
Kentucky, after-dinner speaker par ex- 
cellence, and known to a number of 
canner audiences, wound up the formal 
program. 

On Saturday morning there was a 
joint meeting of the Transportation 
Advisory Committee. M. W. Wells, at- 


torney for the Growers and Shippers 
League of Florida, and J. C. Rue of the 
Fruit Growers Express Company of 
Washington, D. C., spoke at this session. 
Following a luncheon there was a joint 
meeting of the Citrus Products Research 
Council and the Florida Section of the 
Institute of Food Technologists. 


OFFICERS 

At a meeting of the Board of Directors 
at 10:00 A.M, Friday, Dr. Ralph L. 
Miller, Director of Research, Plymouth 
Citrus Products Cooperative at Ply- 
mouth, Florida, was unanimously elected 
President. Other officers elected were: 
1st Vice-President—P. H. Fish of the 
California Packing Corporation, Tampa; 
2nd Vice-President—John A. Snively, Jr., 
Snively Groves, Inc., Winter Haven; 
Treasurer—R. C. Lewis, Bordo Products 
Company, Winter Haven; and veteran 
Executive Secretary—C. C. Rathbun of 
Tampa, reelected. 


CITRUS PROCESSORS 


Thursday, October 15, the first day 
of the meeting, was used by members of 
the Citrus Processors Association for a 
series of meetings. The Citrus Processors 
manufacture some $12 million worth of 
cattle and livestock feed products a year 
from cannery waste. Officers of this 
Association elected during these meetings 
are: President—J. L. Coates, Adams 
Packing Association, Auburndale; Vice- 
President—Carter Quint, Minute Maid 
Corporation, Leesburg; Secretary-Treas- 
urer—John C. Edwards, Feed Products 
Company, Groveland. 


ENTERTAINMENT 


Florida conventions are noted for their 
entertainment features. There were cock- 
tail parties each evening, provided by the 
Machinery and Supplies folks. There was 
special entertainment for the ladies on 
almost a continuing basis, culminating in 
a banquet, entertainment and dance on 
Saturday for the entire convention. 


Haven. 
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FLORIDA’S OFFICERS, left to right: First, vice-President |’. 
H. Fish, California Packing Corp., Tampa; President Elect D>. 
Ralph L. Miller, Director of Research, Plymouth Citrus Proc- 
ucts Cooperative, Plymouth; Immediate past President H. I. 
Cloud, vice-President Minute Maid Corp., Plymouth; Executive 
Secretary C. C. Rathbun, Tampa, and R. C. Lewis, Bordo Prod- 
ucts Company, Winter Haven, Treasurer. 
vice-President John A. Snively, Jr., Snively Groves, Inc., Winter 
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Harry C. Norton, Vice-President and 
Production Manager of the Arkansas 


Frozen Foods, Little Rock, 
Arkansas, is recuperating from an 
operation in Baptist Hospital, Little 


Rock. Mr. Norton, a member of the Old 
Guard Society, is widely known in the 
canning and frozen industry. 


The Services of Rudy H. Feige, former 
Sales Manager, Oliver Thompson, East- 
ern Representative, and Haver Daugh- 
erty, Mid-West Representative, for the 
Michael-Leonard Company, have recently 
been terminated. All three of these seed 
salesmen are well known to the canning 
industry, especially the corn canning 
industry. 


Mr. Feige has been associated with the 
firm, and with the old Leonard Seed 
Company some 30 odd years. Mr. Dough- 
erty had been active with the firm since 
about 1942 and Mr. Thompson since the 
end of World War II. 


Entertainment Committee of the “Tri- 
State Society” is cooking on all four 
burners. Plans for the Nightcap Party 
to be held at Haddon Hall the evening of 
December 2, 10:00 P.M. to — are 
rapidly being finalized. Tickets are lim- 
ted to 250 with a maximum of two for 
each member. Total membership at last 
report 148. From all reports it will be 
a party long to be remembered. Tickets 
ave $5.00 each. This is not a stag affair. 
Members are urged to bring their wives, 
and there’ll be a number of attractive 
door prizes for them, 


\lbert W. Bates has been appointed 
blie Relations Consultant to the Gro- 

« vy Manufacturers of America. More 
in 15 of his 24 years of public rela- 
ns work have been in the food in- 
try, 11 years with Swift & Company 
| 4 years in the sugar and shipping 
siness in Hawaii. 


he 1953 New Jersey Mid-Atlantic 
rm Show, of interest to many Eastern 
kers, will be held at Convention Hall, 
antic City, December 4 through 
cember 9. 

“he Annual Convention of the Tri- 
te Packers Association will be in 
sion at Haddon Hall in Atlantic City 
cember 2 - 4th. 
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Edward P. Stuart, Sales Manager of 
Crown Can Company’s Beverage Can and 
Spra-tainer Division, has been promoted 
to Sales Manager, Atlantic Division with 
headquarters in Philadelphia. Burk 
Kraleman, Philadelphia District Sales 
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Manager, has been promoted to Sales 
Manager, Mid-West Division with head- 
quarters in Chicago. 

Curtis L. Barnes has been appointed 
Philadelphia District Sales Manager and 
Victor Kronold St. Louis District Sales 
Manager. 


Douglas Thrall, formerly Sales Man- 
ager for the Wisconsin Canning Com- 
pany, Winneconne, Wisconsin, and Sterl- 
ing, Illinois, is now associated in an 
executive sales capacity with Arthur E. 
Durst & Company, Chicago food brokers. 


Golden Anniversary Edition of the 
Directory of Members, National Food 
Brokers Association, has been mailed to 
members, canners and other food proces- 
sors. The Directory is a comprehensive 
index of member firms, listing their ex- 
ecutive personnel, addresses, telephone 
numbers and products sold. It is cor- 
rected to August, 1953. In commemora- 
tion of the 50th Anniversary of the 
founding of the Association, the new Di- 
rectory contains a short history of the 
Association, a copy of the Code of Ethics 
and suggests certain procedures in 
obtaining food broker representation. 


Harry Rollings, Sales Manager of the 
Independent Can Company, Baltimore, 
is recuperating from a serious throat 
operation at the Union Memorial Hos- 
pital, Baltimore. 
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Mrs. Oveta Culp Hobby, Secretary of 
the Department of Health, Education and 
Welfare (Food and Drug), and Ezra 
Taft Benson, Secretary of Agriculture, 
are scheduled to address the 47th 
Annual Convention of the National Can- 
ners Association at Atlantic City on 
January 23. The General Session this 
coming year will be divided into two 
parts. The morning session on January 
23 will include President Ratzesberger’s 
greeting, Election of Officers and Mrs. 
Hobby’s address. The afternoon session 
on the same day will feature the address 
of Secretary Benson, and a speaker on 
the subject of canned foods marketing. 
Convention Resolutions will be presented 
and the session will conclude with the 
installation of new officers. 


J. Allan Mactier, vice-president, Ne- 
braska Consolidated Mills, Inc., has been 
named “Duncan Hines Man of the Year.” 
The citation was made in Chicago during 
a Duncan Hines dinner tendered for the 
newspaper editors attending their annual 
conference October 5-9. The “Duncan 
Hines Man of the Year” award was 
inaugurated this year by Hines-Park 
Foods to recognize licensees who have 
done an outstanding job of manufactur- 
ing and marketing Duncan Hines food 
products. Nebraska Consolidated is li- 
censed manufacturer of Duncan Hines 
Mixes—cake mixes, pancake and muffin 
mix. 


S. L. Appleman, General Manager and 
Treasurer, The South Shore Packing 
Company, Vermilion, Ohio, importers 
and packers of olives, has returned from 
an eighteen day trip to Seville, Spain, 
where he spent ten days selecting the 
best grades of olives his organization 
will import for their 1954 pack. 


Mr. Appleman says that the new crop 
is of excellent quality, but shortages of 
certain types and sizes can be expected 
because the harvest not being large. 


At the time Appleman was in Spain 
his firm was the only importer active in 
that country. The new crop of olives will 
be ready for shipment earlier than usual. 
The first shipments will be Plain Queens 
to be followed by Stuffed Queens, Stuffed 
Manzanillas and Pitted Olives. 


(Continued on Page 19) 


AGRICULTURE 


Powerful Chemical Kills Weeds 


in Asparagus Beds 


As little as two pounds per acre per 
season of CMU, one of the most effective 
chemical weed killers now in commercial 
use, has kept asparagus beds free of an- 
nual weeds and grasses for eight weeks 
or more, according to a report from 
DuPont. 


Low dosages of CMU are being used 
to control weeds in sugar cane and pine- 
apple fields, but asparagus is the first 
crop grown throughout the United States 
where the use of CMU is applicable. 
Cropland recommendations for this com- 
pound involve variations in susceptibility 
of different plant species and proper tim- 
ing of applications. Field trials have 
shown that certain crops are not injured 
by properly time, accurately measured 
dosages of CMU. 


CMU is the common name for one of 
the complex compounds in the organic 
chemical family of “substituted urea 
derivatives”. The DuPont Company has 
tested hundreds of compounds in this 
family in its search for effective weed 
killers. CMU is the first to reach com- 
mercial use, being applied in industrial 
areas early in 1952. Where control of all 


vegetation is desired (for fire protec- 
tion, for example) 40 pounds of CMU 
will keep an acre free of vegetation for 
an extended period of time. Other chem- 
icals used for the same purpose have to 
be applied at rates ranging from 800 
pounds up to several tons per acre. 


Field tests with CMU on asparagus 
have been conducted in Michigan, Massa- 
chusetts, Rhode Island, Washington, 
California, New Jersey, Illinois, Dela- 
ware and Pennsylvania. These tests are 
the basis for the recommendation of two 
to four pounds of CMU per acre. It can 
be applied either one to four weeks be- 
fore cutting, immediately after the cut- 
ting season, or at both times. 


Careful analytical tests have been 
made to assure safety to consumers, re- 
gardless of whether treated asparagus 
is harvested for fresh market, freezing, 
or canning. 


The commercia! formulation of CMU 
now available is an 80 percent wettable 
powder which can be applied in a water 
suspension at 45 gallons or more per 
acre, with any field sprayer suitable for 
use with wettable powders. 


Completion of a new cold storage 
warehouse has been announced by John 
H. Dulany and Son, Incorporated, Fruit- 
land, Maryland. Adjacent to the Dulany 
freezing plant at Exmore, Virginia, the 
new warehouse more than doubles the 
amount of sub-zero storage space avail- 
able at this location. 


Ultra-modern in design, the new ware- 
house is refrigerated by mechanically- 
controlled, forced circulation of air. 
Fullest utilization of storage space is ob- 
tained by the use of pallets which per- 
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mit the stacking of products to a height 
of 16 feet. Entrance to the storage is by 
means of air-locks large enough to hold 
a loaded fork-lift truck. Use of these 
air-locks minimizes moisture condensa- 
tion and temperature fluctuations in the 
storage, major factors in safeguarding 
the quality of products stored there. 

Integration of this new storage into 
the distribution system for Dulany 
frozen foods will mean improved service 
for customers and better maintenance of 
the quality of the company’s products— 
both Dulany keynotes. 
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NEW FRUIT FOR THE EAST 


Cornell scientists working at the Ex- 
periment Station at Geneva, N. Y., have 
succeeded in crossing a blackberry and 
a red raspberry to produce an upright- 
growing bramble hardy enough for the 
northeastern United States which will 
produce fruit similar to the popular Lo- 
ganberry of the Northwest. It produces 
fruit with characteristics of both parents 
but must undergo further testing to de- 
termine its merits. 


An account of this accomplishment ap- 
pears in the current issue of “Farm Re- 
search”, the joint quarterly publication 
of the experiment stations at Ithaca and 
Geneva. 


Although crossing different species 
seldom produces fertile offspring in 
either the plant or the animal world, the 
Station workers report that they have 
obtained about 25 hybrid plants with 
good vigor from some 50 different 
crosses between the red raspberry and 
the blackberry, using more than 1,800 
flowers in making the crosses. 

“We would like to cross cold-hardy, 
upright-growing blackberries with red 
raspberries in the hope of producing new 
Loganberry-like fruits adapted to grow- 
ing conditions in the northeastern United 
States,” they say. “Very large numbers 
of flowers must be pollinated to produce 
any seed at all in such crosses, even 
though normally a raspberry or black- 
berry fruit contains 50 or more seeds.” 


The plant breeders have found that 
raspberry pollen applied to blackberry 
pistils fails to produce seedlings which 
will grow to maturity. Blackberry pollen 
on raspberry pistils, however, has pro- 
duced some vigorous seedlings which in 
turn have produced flowers and fruit. 
Parent varieties known as “tetraploids” 
with four sets of chromosomes, the car- 
riers of heredity, also give a higher per- 
centage of seedlings capable of produc- 
ing fruit. 


“SUN, SOIL AND SURVIVAL” 
IN FILM STRIP 

“Sun, Soil and Survival’, a soil con- 
servation booklet, for use with canning 
crops, published by the Wisconsin Can- 
ners Association two years ago, has been 
used as the basis for an educational film 
strip and released by the Association 
last week. The strip was prepared at the 
request of and in cooperation with the 
Soil Conservation Committee of the Wis- 
consin Association of Vocational Agri- 
culture Instructors. It is primarily a 
teaching tool for use in agriculture 
classes in high schools and vocational 
schools in the state. Brochure and order 
blanks have been sent to all such schools, 
which will be made available to them at 
the price of $1.00, less than one-third of 
the cost. Wisconsin canners may also 
purchase them at the same price for use 
at employe and grower meetings. The 
strip will be shown at the convention 
in Milwaukee on November 9. 
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PROMOTION 


PHILLIPS INTRODUCES 
NEW IMPROVED 
TOMATO SOUP 


First shipments of a New Improved 
Phillips Delicious Tomato Soup, product 
of Phillips Packing Company, Cam- 
bridge, Maryland, are currently being 
made to food stores. 

Outstanding qualities of the Soup are 
its splendid color, uniform throughout 
the entire pack, and its flavor, which 
has the appetizing tang of tomatoes... 
flavor usualy expected only in homemade 
soups. 


CONDENSEO 


TOMATS 


The new soup is the product of two 
years of rescarch and experimentation 
by Phillips. It is made according to an 
entirely new formula and new processing 
method. 

Special new labels bearing words 
“New Improved” identify the new soup. 
With the public eager as it is to get 
something “new and better” these labels 
are proving valuable stimulators at 
point-of-sale according to Company 
spokesmen. The new Phillips Tomato 
Soup sells at a lower price than other 
brands, giving it the added economy ap- 
peal summed up in the slogan “Change 
to Phillips and Keep the Change.” 


PICKLES—A VOLUME ITEM 


More than 130 newspaper food editors 
attending their annual conference in Chi- 
cago last week, learned that pickles are 
the number three best seller among 
canned fruits and vegetables. 

In a conference program presented by 
the National Pickle Packers Association, 
Alex Rogers, Association member, told 
the food editors, that the pickle, long 
thought of as a picnic basket item, is 
now a top-volume, high-margin food 
item, 

As an indication of the pickle’s phe- 
nomenal rise, he pointed out that 672,- 
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000,000 jars of pickles were eaten by the 
American consumer last year. This figure 
represents an increase of better than 
200,000,000 jars over the total just 10 
years ago. 

Mr. Rogers explained that some of the 
factors which have helped to push 
pickles to their point of prominence 
include: 

1. Research programs by the Associa- 
tion to insure a constant improvement of 
their products. 

2. The growing awareness by the con- 
sumer that pickles are versatile. They 
are available in many different shapes, 
sizes and tastes, and can be used not only 
in the relish tray but as ingredients for 
main dishes, salads, soups, sauces and 
sandwiches. 

3. Pickels purchased in a grocery store 
are better than homemade pickles be- 
cause commercial packers, using exact- 
ing, laboratory-controlled standards, can 
consistently produce a top quality pickle. 

4. Pickles are healthful—the vitamin- 
conscious shopper is learning that 
pickles are a valuable source of four im- 
portant vitamins; A, Bl, B2 and C; five 
essential minerals, various digestive 
acids, edible salts and desirable bulk. 


TOMATO COUNCIL BOARD 
APPOINTS MARKETING 
ADVISOR, ELECTS 
ADDITIONAL OFFICERS 


The directors of the Tomato Council, 
Ine. announce the election of William J. 
Jost as Marketing Advisor, John W. Rue 
as manager, and Mrs. Helen W. Rue as 
secretary. 

Mr. Jost is associated with Geyer Ad- 
vertising, Inc., New York, as account ex- 
ecutive on Can Manufacturers Institute. 
Mr. Rue is also secretary of the Tri-State 
Packers’ Association, Inc. Mrs. Rue was 
formerly with the University of Mary- 
land Extension Service. 

Four new vice-presidents were elected 
to represent new states recently joining 
the Council. They are: C. L. Hammack, 
owner of C. L. Hammack, Lancaster, 
Virginia; Hubert O. Noble, owner of H. 
O. Noble, Rehoboth Beach, Delaware; 
Karl A. Hirzel, president of Hirzel Can- 
ning Company, Toledo, Ohio; and G. A. 
Turmail, president of Bluffton Foods, 
Inc., Bluffton, Indiana. Mr. Turmail is 
also president of the Indiana Canners 
Association, Ine. 

At the recent meeting of the board Mr. 
Jost presented general promotional 
material to be used and distributed by 
members. He reported that this material 
and a new Council Handbook “How to 
Promote Canned Tomatoes” are expected 
to be available by the end of October. 

The board reviewed cooperation and 
interest in the “Canned Tomato — 
Macaroni” tie-in promotion. Plans were 
made for National Canned Tomato Week, 
for a May-June tie-in promotion with the 
Pet Milk Company and with canned corn. 

Plans also were made for a general 
meeting to be held on January 25th, in 
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Atlantic City, N. J., during the National 
Canners’ Association Convention. A 
Board of Directors breakfast meeting 
will be held from 8 to 10 A.M. in the 
Pine Room of the Traymore Hotel. There 
will be a general meeting, open to all 
tomato canners, their brokers, and other 
interested persons, in the Stratosphere 
Room following the breakfast meeting. 


CMSA SIGNS FRED WARING 
FOR CONVENTION MUSICALE 


An entertainment “scoep” of sensa- 
tional proportions has been achieved by 
the Canning Machinery and Supplies 
Association in securing Fred Waring’s 
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Pennsylvanians for the traditional Sun- 
day Evening Musicale during the 
C.M.&S.A. 47th Annual Exhibit in 
Atlantic City. 

Fred, whose video show for General 
Electric is rated as the Number One 
musical attraction in television, and who 
is recognized as the outstanding concert 
entertainer and producer in his field, will 
bring his Glee Club, Orchestra, and solo- 
ists to Warner’s Theatre on the Board- 
walk at 8:30 P.M. on January 24th. 
Among the soloists and specialty enter- 
tainers who will be presented during the 
full evening’s concert are Daisy Bernier, 
Joe Marine, Bernardine Read, Frank 
Davis, Keith and Slyvia Textor, Gordon 
Goodman, Leonard Kranendonk, Bob 
Sands, Poley McClintock, “Uncle Lumpy” 
Brannum, and Virginia Morely and 
Livingston Gearhart. 

All Canners and Brokers attending the 
Canners’ Convention are invited to at- 
tend this outstanding show and to bring 
their families. The number of tickets 
available will be limited to the seating 
capacity of the theatre and will be dis- 
tributed on a first-come first-served 
basis by C.M.&S.A. Exhibitors, at their 
booths in Convention Hall, during exhibit 
hours on Saturday, January 23, and 
Sunday, January 24. 
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CALENDAR OF COMING EVENTS 


OCTOBER 26, 1953—TEXAS CANNERS 
ASSOCIATION, Annual Convention, Casa 
de Palmas Hotel, McAllen, Tex. 


OCTOBER 26-31, 1953 — NATIONAL 
HONEY WEEK, sponsored by American 
Honey Institute. 


OCTOBER 27-28, 1953 — NATIONAL 
PICKLE PACKERS ASSOCIATION, 61st An- 
nual Meeting, Drake Hotel, Chicago, Ill. 


NOVEMBER 2, 1953—ILLINOIS CAN- 
NERS ASSOCIATION, Fall Meeting, Bis- 
marck Hotel, Chicago, Ill. of 


NOVEMBER 6, 1953—oOZARK CANNERS 
ASSOCIATION, Fall Meeting, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 9-10, 1953 — MICHIGAN 
CANNERS ASSOCIATION, Fall Meeting, 
Pantlind Hotel, Grand Rapids, Mich. 


NOVEMBER 9-10, 1953—WISCONSIN 
CANNERS ASSOCIATION, Annual Meeting, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 9-11, 1953 — GROCERY 
MANUFACTURERS OF AMERICA, INC., An- 
nual Meeting, Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 11-138, 1953—assocIA- 
TION OF FOOD INDUSTRY SANITARIANS, An- 
nual Meeting, Claremont Hotel, Berkeley, 
Calif. 


NOVEMBER 12-13, 1953 — 10wA- 
NEBRASKA CANNERS ASSOCIATION, Annual 
Meeting, Ft. Des Moines Hotel, Des 
Moines, Iowa. 


NOVEMBER 19-20, 1953 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Springs Hotel, French Lick, 
Ind. 


NOVEMBER 23-24, 1953 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 39th An- 
nual Convention, 
Harrisburg, Pa. 


NOVEMBER 30, 1953 — TENNESSEE- 
KENTUCKY CANNERS ASSOCIATION, An- 
nual Convention, Food Technology Build- 
ing, University of Tennessee, Knoxville, 
Tenn. 

NOVEMBER 30-DECEMBER 2, 1953 
—CANNED FOODS ASSOCIATION OF ONTARIO, 
Annual Meeting, Royal York Hotel. 
Toronto, Ont., Canada. 


DECEMBER 2, 1953—tTRI-STATE PACK- 
ERS ASSOCIATION, Annual Sales School, 
Haddon Hall, Atlantic City, N. J. 
DECEMBER 3-4, 1953 — TRI-STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon Hall, Atlantic City, N. J. 
DECEMBER 3, 1953 — MINNESOTA 
CANNERS ASSOCIATION, 47th Annual 


Convention, St. Paul Hotel, St. Paul, 
Minn. 
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Penn Harris Hotel, 


DECEMBER 8, 1953—MAINE CANNERS 
ASSOCIATION, Annual Meeting, Flamouth 
Hotel, Portland, Maine. 

DECEMBER, 10-11, 1953—-NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
68th Annual Convention, Statler Hotel, 
Buffalo, N. Y. 


DECEMBER 10-11, 1953—OHIO CAN- 
NERS ASSOCIATION, 46th Annual Conven- 
tion, Niel House, Columbus, Ohio 


JANUARY 4-6, 1954 — NORTHWEST 
CANNERS ASSOCIATION, Annual Conven- 
tion, Multnomah Hotel, Portland, Ore- 


JANUARY 7-8, 1954—CANNERS LEAGUE 
OF CALIFORNIA, Annual Fruit and Vege- 
table Sample Cutting, Hotel Fairmont, 
San Francisco, Calif. 

JANUARY 7-8, 1954 —ILLINOIS CAN- 
NERS ASSOCIATION AND ILLINOIS STATE 
AGRICULTURAL EXPERIMENT STATION, Can- 
ners and Fieldmen’s Short Course, Uni- 
versity of Illinois, Urbana, II]. 


JANUARY 18-21, 1954— CANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Alpine Inn, Ste. Marguerite, 
P. Q., Canada. 


JANUARY 19-21, 1954 — MICHIGAN 
CANNERS ASSOCIATION AND MICHIGAN 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s Short 
Course, Michigan State College, East 
Lansing, Mich. 

JANUARY 19-22, 1954 — NATIONAL- 
AMERICAN WHOLESALE GROCERS ASSOCIA- 
TION, Annual Convention, Ambassador 
Hotel, Atlantic City, N. J. 


JANUARY 23-27, 1954 — NATIONAL 
CANNERS ASSOCIATION, NATIONAL FOOD 
BROKERS ASSOCIATION, CANNING MACHIN- 
ERY & SUPPLIES, JOINT ANNUAL CONVEN- 
TION, Atlantic City, N. J. 


FEBRUARY 1-4, 1954—NATIONAL AS- 
SOCIATION OF FROZEN FOOD PACKERS, An- 
nual Convention, Commodore Hotel, New 
York, N. Y. 


FEBRUARY 2-5, 1954—INDIANA CAN- 
NERS ASSOCIATION AND INDIANA STATE 
AGRICULTURAL EXPERIMENT STATION, Can- 
ners and Fieldmen’s Short Course, Pur- 
due University, Lafayette, Ind. 


FEBRUARY 3-4, 1954— MINNESOTA 
CANNERS ASSOCIATION, 7th Annual Can- 
ners and Fieldmens Short Course, Leam- 
ington Hotel, Minneapolis, Minn. 

FEBRUARY 3-5, 1954 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 8th Annual 
Canners Fieldmen’s Conference, Pennsyl- 
vania State College, Pa. 

FEBRUARY 8-9, 1954 — TRI-STATE 
PACKERS ASSOCIATION AND NEW JERSEY 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s School, 
Rutgers University, New Brunswick, 
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FEBRUARY 9-10, 1954—NEW YoRK 
STATE CANNERS & FREEZERS ASSOCIATION 
AND NEW YORK AGRICULTURAL EXPERI- 
MENT STATION, Canners and Fieldmen’s 
Short Course, New York Experiment 
Station, Geneva, N. Y. 


FEBRUARY 10-11, 1954—wIsconsIN 
CANNERS ASSOCIATION AND WISCONSIN 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s Short 
Course, University of Wisconsin, Madi- 
son, Wis. 


FEBRUARY 15-16, 1954—oHIO CAN- 
NERS ASSOCIATION AND OHIO STATE AGRI- 
CULTURAL EXPERIMENT STATION, Canners 
and Fieldmen’s Short Course, Ohio State 
University, Columbus, Ohio. 


FEBRUARY 18-19, 1954—I10WaA- 
NEBRASKA CANNERS ASSOCIATION AND 
IOWA STATE AGRICULTURAL EXPERIMENT 
STATION, Canners and Fieldmen’s Short 
Course, Iowa State College, Ames, Iowa. 


MARCH 12-13, 1954—UTAH CANNERS 
ASSOCIATION, 42nd Annual Convention, 
Hotel Utah, Salt Lake City, Utah. 


COST ACCOUNTING TO BE 
PRESENTED TO WISCONSIN 
CANNERS 


Wayne Mayhew of San Francisco will 
present a proposal for a cost accounting 
program to Wisconsin canners at three 
separate group meetings next week. The 
meetings which will consist of a morning 
and an afternoon session from 10 A.M. to 
4 P.M. will be held as follows: Tuesday, 
October 27, Rogers Hotel, Beaver Dam; 
Wednesday, October 28, Conway Hotel, 
Appleton; Thursday, October 29, Elk’s 
Club, Eau Claire. 


' Mr. Mayhew is scheduled to discuss 
this subject at the Milwaukee convention 
in November, but in the limited time 
available at the convention, it will not be 
possible to explain the proposal fully 
and answer questions about it. The group 
meetings therefore, are being held on the 
recommendation of a special committee 
who met with him last week. The time 
at the convention will be used primarily 
for reporting industry reaction to the 
proposal, and for answering further 
questions. 


The proposal contemplates the render- 
ing of a cooperative uniform cost 
accounting service, whereby the individ- 
ual participating canner can measure his 
own efficiency in each element of cost 
and for each product, style, grade and 
size against that of the participating 
canners as a group. 


Hearing to amend Definitions and 
Standard of Identity for tomato catsup 
will be held as soon as practicable, Mrs. 
Hobby, the Secretary of Health, Educe- 
tion & Welfare, has notified the National 
Canners Association. NCA has requeste:! 
that the Standard of Identity te 
amended to permit the use of corn syrup 
as an additional optional ingredient. 
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REVIEWPOINT 


THE SITUATION — With buyers 
apparently well covered on available 
items, and in view of the disposition to 
continue a policy of restricted inventory, 
business in the canned foods market this 
week continues at low ebb. The unseason- 
able warm weather prevailing in most 
parts of the country also slowed the 
movement of these foods at the retail 
level. For the most part canners are 
remaining firm in their price views, with 
only an occasional case of jitters as 
movement was reduced to a slow trickle. 


Canned salmon came in for attention. 
The U. S. Wildlife Service reported the 
smallest Alaska pack in 32 years, a total 
of 2,882,083 cases of all grades and sizes. 
With the continuing warm weather, tuna 
also came in for attention. The Maine 
sardine pack is also well below normal, 
and to all intents and purposes there 
won’t be any pack in California. 


Canned beans and peas continued 
strongly held. Fancy corn is also closely 
held, with extra standards and standards 
scmewhat on the soft side. Tomatoes are 
not moving and at least one large Mid- 
west juice packer broke the market 
during the week. Pumpkin is dragging 
hottom despite the fact that many 
canners are not operating this year and 
another short pack is in sight, also 
despite the fact that it will be by far the 
cheapest pie seller on the market. Kraut 
is quiet for the moment as canners 
concentrate on production. 


There are no weak sellers in California 
fruits. Apple sauce prices seem to be 
getting out of bounds, canners 
scramble for raw stock. Grapefruit juice 
packs are meeting a ready demand but 
there’ll be no important quantities of 
quality juice before the middle of 
November. 


FROZEN STOCKS — During the 
month of September stocks of frozen 
vegetables increased by. 101 million 
pounds to an all-time storage record of 
75 million pounds, as of September 30. 
This figure is about one-sixth greater 
‘han the previous record high of October 
31, 1952. The September 1952 increase 
of frozen vegetables was 67 million 
pounds, bringing the total stock figure as 
of September 30 last year, to 530 million 
pounds. Average September increase 
(1948-52) was 61 million pounds, and the 
\verage September 30 stocks 431 million 
yoands. September 30 stock of all vege- 
ables except brussels sprouts is well 
\bove last year and well above the aver- 
ige September 30 figure. Stocks of green 
eas, the most important frozen vegetable 
tem, were at a record high of 218 million 
sounds compared with 194 million 
september 30, 1952 and an average of 
‘56 million. This despite the fact that 
ne September net withdrawal of 13 
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million pounds, was almost twice the 
average net reduction and almost three 
times the reduction reported last year. 
September 30 stocks of frozen lima beans 
totaled 100 million pounds compared with 
78 million pounds last year and an aver- 
age of 72; snap beans 81 million pounds 
compared with 64 last year and an aver- 
age of 55; sweet corn 70 million pounds 
compared with 54 last year and an 
average of 46; spinach 52 compared with 
44 last year and an average of 25. 


The September gain in frozen fruit 
holdings, 18 million pounds, was more 
than three times greater than the 5 
million pound average, and about four- 
fifths greater than last year’s 10 million 
pounds. Total stocks amounted to 369 
million pounds compared with 328 million 
in 1952, and a 339 million pound average. 
Stocks of frozen strawberries, the leading 
fruit commodity, totaled 145 million 
pounds compared with 130 million pounds 
last September 30, and an average of 
107 million pounds. Frozen cherry stocks 
tctaled 66 million pounds September 30, 
1953, 49 million pounds September 30, 
1952, and a 67 million pound average. 


Frozen orange juice stocks decreased 
by 4 million gallons during September, 
while the decrease in September 1952 
totaled 3 million gallons. On September 
20, 1953 there were 14 million gallons on 
hand compared with 18 million gallons 
same day last year. 


NEW YORK MARKET 


Steady Replacement Business At Steady 
Prices — Tomato Volume Disappointing — 
Same Shading In Corn—Late Maryland 
Beans Hit By Frost—Peas Mixed—New 
Clive Crop Short—Sardine Pack Less Than 
Half Of Last Year—Salmon Pack Also Down 
—Tuna Firm—No Citrus Prices Yet— 
California Fruits Steady—Apples For Sauce 
Coming High. 


By “New York Stater” 


New York, N. Y., Oct. 22, 1953 


THE SITUATION—One of the princi- 
pal canned food market features is the 
constant replacement business. This type 
of buying appears in all groups. In 
canned fish there has been a renewal of 
interest due to the extremely high temp- 
eratures prevailing. The belief is that 
many consumers are turning to. their 
former Summer schedules of serving 
solads and such dishes instead of the 
tsual cooking preparations at this season. 


Luyers are estimated to be carrying 
unusually small inventories. This is 
confirmed by the current buying trends. 
Prices are quite firm and in only a few 
instances are there signs of unsettlement. 
So far no real shortages have developed, 
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but the idea still prevails that before 
the present season ends there will be 
some vegetables and fruits completely off 
the market. 

As soon as more normal temperatures 
develop and hold, buying of specialty 
items for the holiday season is expected 
to expand. 


THE OUTLOOK—Indications point to 
a continuance of steady prices, with 
probabilities of decided firmness appear- 
ing in a few vegetable items. This may 
follow exhaustion of important stocks. 
This development appears to be based 
on two factors, one the extremely limited 
packs in the eastern and mid-west areas 
fcllowing the long Summer drought and 
the other the belief that many buyers 
were carrying small inventories. Fruits 
have been acting well, with fairly good 
shipments from the important California 
canneries to consuming centers in the 
East. There are already signs of some 
steck depletion, especially No. 10s 
peaches, pears and fruit cocktail. The 
cemand for fish may fall off as the late 
Fall and Winter seasons develop, but 
small stocks are expected to maintain 
crices. 


TOMATOES — Eastern packers are 
moving moderate quantities, but. the 
volume has not been in _ proportions 
expected earlier in the season. However, 
this has not brought any important sales 
pressure and as a result prices hold well. 
Standards are offered on the basis of 
$1.20 and up for 303s, $1.35-$1.40 for 2s, 
$1.90-$2.00 for 2%s and $6.75-$7.25 for 
10s, f.ob. 

In the mid-west there has been anxiety 
shown on the part of some packers to 
press the market, inasmuch as buying 
interest has been small. Part of this 
la_ter can be attributed to the unseasonal 
weather which was against important 
buying operations. Standard 303s were 
gueted around $1.25, f.ob. 

In California a sharp drop in receipts 
from farms to canners was looked for. 
To Oct. 9, canner deliveries amounted to 
1,055,640 tons, as against 1,319,078 tons 
for the same period last year. 


CORN—Here also there has been some 
price shading, especially from the Mid- 
West. The weather has permitted late 
canning, although this total was not 
vicwed as large. Still, the absence of 
cemand has created a little bearish senti- 
ment. Standard whole kernel golden, 
02s, was offered, f.0.b. mid-west cannery 
as low as $1.15 and standard cream 
eolden, same size at $1.10. For fancy 
whole kernel golden, 303s, sellers asked 
$1.50 and cream style golden $1.45, f.o.b. 
-faryland canners maintained their 
schedules, although here also buying 
interest is quite small. Fancy whole 
bernel golden was quoted at $1.55, extra 
standard at $1.30 and standard at $1.20, 
f.o.b. for 303s. 
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STRING BEANS—It now develops 
that relatively large acreage in Maryland 
was hurt badly by frost conditions that 
occurred a week or so ago. This means 
further reductions in an already limited 
acreage for processing. However, there 
has been no change in the canner price 
schedule, probably due to the absence of 
any important buying. Some interests 
feel buyers were turning from this item, 
as much as possible, due to the price 
position. 

Reports from the New York area were 
that several string bean canners were 
already sold out on both shelf sizes and 
10s. As a result this market was firm. 
For green beans, fancy 8 oz. 3 sieve cut, 
the market was $1.15 and for 303s, 1.80, 
with 4 sieve 303s, $1.70, f.o.b. Extra 
standard 4 sieve cut was offered at $1.55 
and 5 sieve $1.50, f.o.b. 


PEAS—In the east, the pack is moving 
well, largely against early season con- 
tracts and the price basis is steady. 
Currently, the market is $1.75 for fancy 
2 sieve Alaskas, $1.60 for extra standard 
2 sieves, $1.35 for standard 3. sieves, 
$1.15 for standard 4 sieves and $1.10 for 
standard ungraded. 

However, in the mid-west less demand 
from the Quartermaster, combined with 
a larger pack than generally expected, 
along with poor buying interest at this 
time, has resulted in some price shading. 
It is felt that on standard 4 sieve 
Aljaskas, the market may be shaded from 
the asking price in some quarters of 
$129 for 3808s. Most canners were 
cuoting fancy 1 sieve, 303s, at $2.40, 2 
sieve at $1.90, extra standard 2 sieve at 
$1.50 and 3 sieve at $1.35 f.o.b. 


ASPARAGUS—Only a few items are 
appearing on the market. The supply has 
been well taken. Mammoth large blend 
natural green tipped and white, are 
cfered at 3.45 for 2s and medium small 
blend at $3.35, f.o.b. California. On all 
green these items were priced at $3.90 
and $3.65 per doz. respectively. 


CALIFORNIA RIPE OLIVES—Trade 
advices are that the new crop will be 
shorter than earlier trade estimates. 
Grower prices are at a record, or near 
record level with the result that offerings 
for shipment are correspondingly strong. 
There are some small offerings of 1952-53 
packs on the market subject to canners 
confirmation, including 1s tall at $1.95 
for select, $2.10 for medium, $2.20 for 
large, $2.35 for extra large and $2.50 for 
mammoth, f.o.b. 


MAINE SARDINES—A moderate late 
fish run was reported along the Maine 
Coast, but the size of these fish are quite 
small, with the result that some canners 
remained out of the market. Packing 
costs on such sizes are understood to be 
quite high. Generally the market aver- 
aged around $8.00 per case where any 
offerings develop, f.o.b. canner for key- 
less, quarters. The pack so far is esti- 


mated around 1,350,000 cases, as against 
slightly more than 3,000,000 cases to this 
time last year. 


SALMON—The 1953 pack of Alaska 
salmon, according to statistics supplied 
by the U. S. Fish and Wild Life Service, 
totalled 2,882,083 cases, as against 
3,530,544 cases for 1952 and 3,473,592 
cases for 1951. The 1953 pack consisted 
of 55,360 cases of kings, 971,869 reds, 
943,241 pinks, 785,942 chums and 125,671 
cohoes. 

One trade interest pointed out that 
when one considers that the entire South- 
eastern Alaska pink salmon pack was 
only 353,000 cases, it is significant to 
note that this is the first time since 1911, 
that Puget Sound outproduced South- 
eastern Alaska on pinks. 

The price position is quite firm. Offer- 
ings, f.o.b West Coast shipping point, all 
303s, halves flat, included Copper River 
chinooks, at $16.50, Pudget Sound Sock- 
eyes $17.50, Alaska red sockeyes $17.00, 
Kings, $15.00, Cohoes, or medium reds at 
$12.00, pinks at $10.25 and Summer pack 
chums at $8.00. 


TUNA—Domestic markets are firm, 
with West Coast advices indicating that 
there has been a drop in fishing totals. 
Unusually warm weather has created 
quite a demand through all distributing 
outlets. There were some scattered offer- 
ings, f.o.b. Northwest, of fancy albacore, 
solid pack at $14.50 and $15.00 for 
halves, while California offerings were 
quoted from $14.00 to $16.25 per case, as 
to pack, quality and brand. 


Japanese spot stocks are light. White 
meat in brine was available at $12.00 to 
$12.50 per case for halves and light meat 
at from $10.50 to $11.00, ex-warehouse, 
New York. From Peru came word that 
bonito fishing has also dropped sharply. 

Tokyo Tuna Sales, the official Japanese 
export agency announced an advance in 
tuna prices covering white meat in brine 
effective immediately. U. S. importers 
placing orders, and if able to obtain the 
goods, will be forced to market the prod- 
uct in the markets here at approximately 
the following basis. White meat 7 oz. in 
brine $13.50 per case, 13 oz. $24.30 and 
66% oz. $2.40 to $2.50 per tin, ex-ware- 
house, New York. 


The November 1 issue of “Parade” 
magazine will carry a full page in the 
food section featuring a kraut, pork and 
apple dinner. Bess Merryman, Parade’s 
Food Editor, gives full instructions for 
preparing this skillet cooked main dish. 

The Tea Garden Products Co., San 
Leandro, Calif., has been purchased by 
Safeway Stores, Inc. 

Harold C. Brooks, Inc., Los Angeles 
food brokers, have been appointed exelu- 
sive sales representatives in Southern 
California for the Canned Meat Division 
of Oscar Mayer & Company. 


THE CANNING TRADE 


CHICAGO MARKET 


Premium On Warehouse Space As Warm 
Weather Retards Sales — Applesauce Pack 
Not Keeping Up With Sales — Break In 
Tomato Juice—Indications Fancy Corn Will 
Be Short, Lower Grades Plentiful — Ready 
And Willing Buyers For Kraut — Beans In 
Strong Position—Pumpkin Sales Disappoint- 
ing—Cocktail Offers Limited— 
Pears Firm 


By “Midwest” 


Chicago, IIl., October 22, 1953 


THE SITUATION — It was tough to 
get an order this week in Chicago an: 
those that were available were on the 
skimpy side. Heavy shipments from the 
new pack, building distributor’s 
stocks faster than the outgo at retail 
levels, has put a premium on warehouse 


space. A condition of this kind is fairly © 


normal at this point in the season but 
this year has been somewhat worse due 
to prolonged, unusually warm weather 
throughout the entire Midwest which is 
not conducive to canned foods sales. 
The reins have been tightened on most 
buyers and pressure to sell is more no- 
ticeable although not to an extent where 
prices have been affected. There have 


been a few exceptions but markets gen- © 


erally are holding firm in the face of 
light buying. 


The one important exception this week 
was tomato juice when one of the large 
important factors here broke the price 
of fancy 46 oz. to $2.05. This is prob- 
ably a temporary situation but it does 
not help an already shaky market. On 
the other side of the ledger, applesauce 
is very strong and prices are moving 
higher. Fruit cocktail is also in a very 
strong position and most canners ure 
now on the sidelines having reached a 
sold up point or very close to it. New 
pack kraut continues to sell well al- 
though pumpkin, usually an important 
item at this time of the year, is not sell- 
ing and canners are concerned. Some real 
cold weather could perk things up and 
we should not have too long to wait in 
this part of the country. 


APPLESAUCE—The current pack of 
sauce is not keeping up with sales and 
canners are having a great time trying 
to steal apples from each other. Of 
course, a condition of this kind has ‘he 
usual effect of running up the price of 
raw stock and resulting higher prices on 
the finished product. Some canners in the 
New York area have already pushed cur- 
rent lists to $2.00 for fancy 303s with 
tens at $10.00. All indications point to a 
general market at this level before too 
long. In the meantime, the trade have 
covered as far as possible and are press 
ing for hurry up deliveries despite tight 
warehouse conditions. 
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TOMATOES—Local canners were jolt- 
ed this week by a price of $2.05 on fancy 
46 oz. juice by one of the leading juice 
canners in the area. Up until now the 
market has been holding unsteadily at 
$2.25 to $2.40 with a few of the smaller 
factors shading these prices for immedi- 
ate business. Fancy 2s are listed any- 
where from $1.00 to $1.20 on a market 
that could be called uncertain at best. 
Standard tomatoes are offered at $1.25 
for 303s with some 2s at the same level 
although most canners are holding at 
$1.35 to $1.40. Extra standard 2s are 
listed at $1.50 to $1.75 creating a market 
that is anything but stabilized. 


CORN — The way matters are now 
shaping up there are indications fancy 
corn may turn up short although there 
appears to bea plentiful supply of lower 
grades. Fancy corn is selling in a normal 
fashion at $1.45 for 303 cream style and 
$9.25 for tens while whole kernel is held 
at $1.50 and $9.50. Extra standard is of- 
fered at $1.25 for 303s of either variety 
with standard at $1.15. Sales are pres- 
ently hampered by current conditions 
but have been coming along on a normal 
basis ever since new pack became 
available. 


KRAUT—Coming on to a bare market, 
local kraut packers with any kind of 
established business have found ready 
and willing buyers. The pack is in full 
swing and the market remains firm at 
$5.15 for tens, $1.50 for 2%s, $1.20 for 
2s and $1.10 for 303s. There has been a 
little price shading on off quality goods 
but strictly fancy kraut is selling readily 
at the above levels. 


GREEN AND WAX BEANS — Bean 
canners have little worry about any lull 
in buying as they have been under con- 
stant pressure to sell for a long time 
and current offerings are anything but 
complete. The real shortage is in fancy 
beans, both whole and cut, and it’s going 
to get worse as the season progresses. 
Standard cuts are offered out of the 
South but the trade are having difficulty 
finding the kind of extra standards they 
would like. 


ASPARAGUS—Another group of can- 
cvs that are in a good statistical posi- 
n and should have little trouble dis- 
sing of unsold stocks. In fact, the 
ide are surprised to find some of the 
al canners are already sold out of cer- 
1 sizes of both spears and cuts and 
«. Prices are firm on cuts at $2.25 
!- faney 300s and $1.80 for picnics. A 
© ortage in California has further aggra- 
ed the current situation. 


‘UMPKIN—This item is not selling 
it should at present and canners are 
sewhat concerned with last year’s 
co astrophe so fresh in their memories. 
i! vever, a repetition doesn’t seem pos- 
’ as so many canners did not pack 

ill this year. Besides it is the only 
onably priced pie filling on the mar- 
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ket by comparison. Current prices are 
holding at $5.00 for tens, $1.45 for 24s 
and $1.00 for 300s. 


COCKTAIL — Action has tapered off 
on cocktail, not because the trade have 
lost interest, but simply because most 
canners are unwilling or unable to sell 
additional quantities. It appears now 
that distributors have either covered on 
cocktail or they are now too late. Prices 
continue unchanged. 


PEARS — The trade have purchased 
rather freely on Bartlett pears since 
opening prices were named and canners 


seem satisfied with results to date. The 
market is firm and any change will prob- 
ably be upward due to higher raw stock 
costs. Current lists carry fancy tens at 
$13.25 with 2%s at $3.80 while choice 
are offered at $12.25 and $3.45 with 
standards at $11.25 and $3.05 although 
some canners have withdrawn on the 
latter grade. 


CITRUS JUICES —Leading citrus 
juice and segment packers have not yet 
announced new price schedules. Some 
packers have quoted for delivery of 1953 
packs, when possible. The only prices 


chute. 
recommended. 


Lakeland ” 


WATER BLANCHER 


Russell's Blanchers are made with a revolving reel and perforated 
screen having a spiral that carries the product forward on the in- 
side of the reel to the discharge end, where four perforated dip- 
pers raise the product up and discharge it into a stainless steel 
Heavy duty stainless screen, spiral and contact points are 


A quick opening clean out door at each end of blancher, plus the 
ample clearance between the outside tank and revolving reel, allow 
machine to be thoroughly and easily cleaned. 


This machine can also be used as a lye peeler. 
For Further Information, Write 


DIXIE-WAY MACHINE CO. 


“Fine Machinery For The Food Processor” 
Box 462 


ROTARY 


or 


LYE PEELER 


Performance 


e Durability 
e Ease of Cleaning 


Florida 
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MARKET NEWS 


noted cover sweetened grapefruit juice, 
at $1.90 for 46 oz., and sweetened tanger- 
ine juice at $1.50 for 2s. f.o.b. Grapefruit 
sections are offered at $1.40 for fancy 
and $1.35 for choice, f.o.b. 


CALIFORNIA FRUITS—There were 

steady markets for all peach pack sizes 
and there has been some tightening 
of 10s, as well as smaller size packs, 
especially of standards. Choice yellow 
clings 2%s continued to come on the 
market around $2.50 per doz. f.o.b. 
cannery. 
_ As for pears a tighter supply situation 
is believed to be in the making. There is 
no pressure on the market currently, 
with choice F.O.B. Washington and 
California shipping points offered at 
$3.35 per doz. Quite some attention is- 
being directed to the fruit cocktail 
market where institutional sizes are 
showing up in smaller quantities. How- 
ever, this has not reached the point where 
prices have been affected for the offering 
of choice 2%s, held at $3.30, f.o.b. and 
10s at around $12.00 to $12.50 as to 
seller. Another item that is in fairly good 
request in the way of shipping directions 
to canners is apricots. Choice 2%%s, 
halves unpeeled were $2.75, whole 
unpeeled $2.25 and whole peeled $2.60, 
f.0.b. 


APPLE SAUCE—There is fairly good 
demand for this item, despite the high 
prices paid to growers. It was understood 
that processors were paying from $5.00 
to $5.50 per ewt. for raw stock, which is 
the highest basis in recent years. Busi- 
ness was passing at around $1.80 to $1.85 
for 303s, fancy and $9.25 to $9.50 for 
10s, f.o.b. 


CALIFORNIA MARKET 


Harevst About Over—October Favorable For 
Crops — Spread In Cling Prices Reduced — 
Pro Rate Deliveries On Applesauce—Break 
In The Market For Asparagus — Corn 
Formally Opened — Tomato and Product 
Prices—More Life In Salmon— 
$100 A Ton For Sardines 


By “Berkeley” 


Berkeley, Calif., October 22, 1953 


THE SITUATION — Light rain has 
fallen during the week throughout north- 
ern and central California, with snow in 
the High Sierra, but the harvesting of 
crops in which canners are most directly 
interested was largely completed and 
losses to growers are light. Tomatoes 
will be affected to some extent, but the 
crop and pack is already larger than had 
been expected. The harvesting of dry 
beans may be delayed in some areas, and 
that of late figs may be affected. 


Your correspondent made a_ hurried 
trip to Oklahoma, Kansas, Missouri and 
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Colorado by air late in September and 
early in October and saw at first hand 
the effects of drought in those States, 
declared in some districts to be the worst 
in history. In some places, crops were a 
total failure, and in others extremely 
light. In none of the communities visited 
is commercial canning featured, but 
nowhere were there any home gardens 
in evidence and no home canning done 
this year. 


CROPS — The October report of the 
California Crop Reporting Service says 
that several very hot days occurred in 
California during mid-September, but 
that otherwise the month was favorabdle 
for late maturing crops and that these 
conditions prevailed well into October. 
Harvesting of apples is approaching an 
end, with production estimated at 
7,700,000 bushels, of which Gravensteins 
accounted for 1,943,000 bushels. There 
was an active demand for apples for 
canned apple sauce and production of 
dried apples is expected to be light. Figs 
are about 70 percent of a full crop, with 
much of the fruit running to small sizes. 
Grapes are a lighter crop than in 1952 
and is well below the 10-year average. 
Preliminary estimates place the peach 
crop at 541,000 tons of clingstones and 
250,000 tons of freestones. The olive 
crop as of October 1 was reported as 31 
percent of a full crop. Harvesting is now 
under way. Bartlett pear production 
proved rather smaller than preliminary 
estimates indicated and is placed at 
about 244,000 tons, against 349,000 tons 
in 1952. Other varieties accounted for 
about 38,000 tons, or slightly more than 
harvested in 1952. The prune crop 
amounted to about 140,000 tons, against 
a 10-year average of 182,600 tons. 


FRUITS — Many advances in cling 
peach prices have been made of late and 
there is now less of a spread in lists 
than when the season opened. Most can- 
ners have made withdrawals on some 
sizes and grades and it is quite notice- 
able that many are unwilling to make 
sales confined to standards only. Stand- 


‘ard clings are now priced quite generally 


at $2.35 for halves, with choice at $2.50 
and fancy at $2.85. Many independent 
canners are sold out of some sizes in 
fruit cocktail, especially in choice, and 
buyers are attempting to cover on this 
item. 


APPLESAUCE — As the active can- 
ning season on apples comes to a close 
it is becoming apparent that quite a few 
canners will be compelled to make pro 
rate deliveries. Choice in the No. 303 
size is now priced quite generally at 
$1.65, against $1.55 earlier in the season. 


ASPARAGUS — The movement of all 
green asparagus has been very brisk and 
some of the larger buyers have come 
back for more and are combing the mar- 
ket quite thoroughly. ‘The effect of this 
increased interest has_ served to 
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strengthen the demand for the green 
tipped and white item. 


CORN—Formal opening prices on 1953 
pack Northwest and Utah corn has been 
made by the California Packing Corpora- 
tion with its featured brands quoted as 
follows: No. 303 cream style golden corn, 
$1.70; buffet cream style, $1.02%4; 12-oz. 
vacuum pack whole kernel, $1.72%; buf- 
fet vacuum pack, $1.10, and No. 303 
brine pack whole kernel, $1.80. 


TOMATOES — Formal opening prices 
have been named by some of the larger 
canning interests in California tomatoes 
and tomato products of new pack, these 
supplanting spot lists that have pre- 
vailed during much of the canning sea- 
son. Some are offering No. 2s at $2.20 
under their advertised brands, with 
stewed tomatoes in this size at $2.00. In 
the tomato products lists going prices 
are: tomato juice, No. 2, $1.121%4; 46 oz., 
$2.42%, and No. 10, $4.60. Catsup is 
moving at $1.52% for 14-0z. and $9.25 
for No. 10, with chili sauce at $1.95 for 
12-0z. glass, and buffet tomato sauce at 
70 cents. Puree is priced at $6.50 for 
No. 10. 


SALMON — The market for canned 
salmon is showing more life, now that 
the packing season has come to an end 
and the size of the pack reported, But 
94 canneries participated and the total 
pack at 2,882,083 cases was the smallest 
in many years. The output of every 
species packed was less than a year ago 
and was as follows: King, 55,360 cases; 
red, 971,869; pink, 943,241; chum, 785,- 
942, and coho, 125,671. The market is 
fairly active at $27.00 for No. 1 red talls, 
$20.00 for medium red; $18.00 for pinks 
and $14.00 for chums. Some lots sell at 
slight advances from these prices. 


SARDINES — In California, canners 
and fishermen have agreed on a price of 
$100 a ton for sardines, but catches to 
date have been very small. This means 
a price of about $11.50 to $12.00 for fish 
packed in tomato sauce in the oval style. 
There may be no sardines packed natural 
in the No. 1 tall can. Canners suggest 
that it will be difficult to market much 
of this item as Japanese fish is being 
landed at $10.25 and $10.50 for ovals in 
tomato sauce. 


Everett M. Runyon, sales promotion 
manager of the California Packing Cor- 
poration, San Francisco, Calif., and his 
assistant, Roland G. Saysette, were 
guest speakers at a mid-October meeting 
of the San Francisco Junior Advertising 
Club. Their subject was “Sales Plus Sales 
Promotion Equals More Sales.” 


The Sunland Company, olive proces- 
sors of Porterville, Calif., has combined 
with the Terra Bella Olive Association 
and E. R. Adams & Sons. 
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NEWS and PERSONALS 


(Continued from Page 11) 


NCA President Ratzesberger, native 
son and former President of the Illinois 
Canners Association, will be the featured 
speaker on the Illinois Fall program to 
be held in Chicago, November 2. Other 
speakers who will share the honors with 
Mr. Ratzesberger are NCA Secretary 
Carlos Campbell and Dr. Earl Butz, Agri- 
cultural Economist from Purdue Uni- 
versity. 

Illinois Secretary Don Jones advises 
that every effort has been made to pro- 
vide the best entertainment yet, during 
the dinner-dance, Tickets at $7.50 each, 
should be ordered at the office of the 
Association at Streator, Illinois. 


R. M. L. Francis, Managing Director 
of National Adhesives, Ltd., has been 
elected to the presidency of the newly 
formed Adhesives Manufacturers Asso- 
ciation of England. 

This Association was formerly known 
as the Manufacturers of Vegetable 
Adhesives. 


“Ronnie” Francis, who is well known 


in the adhesive industry of England and 
of the Continent, has been associated 
with National Adhesives Ltd., a subsidi- 
ary of National Starch Products Ine. 
New York, for over 23 years. He has 
been Managing Director of the English 
subsidiary since 1929. 


5ist Annual Meeting of the Iowa- 
Nebraska Canners Association is sched- 
uled for November 12 and 13 at the Fort 
Des Moines Hotel, Des Moines, Iowa. 
Formal speaking program and business 
session will be held on the 12th. The 
13th is set aside for personal conferences 
between canners, brokers, supplyman 
and buyers. Clark Hagan, Sac City Can- 
ning Corporation, Program Committee 
Chairman, has arranged a tip top pro- 
gram-~lowa_ State College under the 
direction of Dr. E. S. Haber, will present 
the morning program on the 12th, cov- 
ering a wide range of subjects from fer- 
tilizers to seed production. 

In the afternoon there will be U. S. 
Senator Gillette, NCA President Ratzes- 
berger and others. Usual entertainment 
in the evening, banquet, floor show, 
cocktail hour, ete. Reservations may be 
made through Walter Muller, 508 Iowa- 
Des Moines Building, Des Moines. 


Walter A. Edwards, Assistant to the 
Executive Vice-President of the Owens- 
Illinois Glass Company, has been ap- 
pointed an Assistant Administrator of 
the Business and Defense Services Ad- 
ministration in the Commerce Depart- 
ment. He will be in charge of several 
industry divisions including those for 
containers and packaging and food in- 
dustries. He has served since Mid-August 
in the Containers & Packaging Division. 


FERN L. SHANNON 


Fern Shannon, 66, who until his retire- 
ment_ayear ago had been associated with 
the W. N. Clark Company, Rochester, 
N, Y., died folowing a heart attack at 
his camp in the Bristol Hills, Sunday 
afternoon, October 18th. He had been in 
apparent good health and just last week 
had spent some time at the W. N. Clark 
Company offices. 


He was a past president of the New 
York State Canners and Freezers Asso- 
ciation, Ine., and had also served as:a 
Director and on several important Asso- 
ciation Committees. A few years ago 
one of the two Association scholarships 
given each year to incoming students at 
the Agricultural and Technical Institute 
at Morrisville, was named in his honor 
as tribute to the outstanding contribu- 
tion he had made during the past several 
years to the establishment of the Food 
Technology Courses at Morrisville and 
Cornell. It was under his leadership eight 
years ago, that the original course was 
first instituted at Morrisville and a year 
later at Cornell. 


He is survived by his widow, Eloise; 
two sons, John of Birmingham, Michigan, 
and Richard of Rochester; and five 
grandchildren. 


Funeral services were held from the 
Brick Presbyterian Church, en 
Wednesday, October 21st. 


“Jet Action’ Water Curtain Spray 
in Sinclair-Scott Rod Washers 


MODERN CATSUP FACTORY 


One of the most Modern and Sanitary 
Catsup Plants in the Central States, 
located in Indiana. 


Large Production, Ample Warehouse Space, New 
Disposal System, Excess Water Supply, Modern 


FOR SALE 


New type, unique spray nozzles provide a continuous curtain 
of water with jet effect. This results in complete washing 
away of foreign matter without damaging the product. 
Many years of trouble-free service are assured through 
Sinclair-Scott’s drilled rings and locked rods construction. 


Restaurant, Housing for out of State employees 
and many other features of value to a fine Catsup 
Plant. 
| © Junior sieve 4’ x 20” Price about 50% of the replacement cost. 
* Standard sieve 5‘ x 30” 

* Frame tubular design--easy 

) to clean 
* Precision-cut steel gears 


All-welded construction 

* Stainless steel hood rings 
and discharge collars 

° Variety of rod spacings 
available 

For full details write or telephone . . . 


SINCLAIR-SCOTT 


6245 STATE ROAD + PHILADELPHIA 35, PENNA. 


Selling account of health and on doctor’s orders. 


If interested will furnish full information. 


Box 5393 Care THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, Md. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
Calif. All Green, Fey., No. 2 
Colossal 4.30 
Mammoth 3.90 
Medium/Small 3.75 
3.40-3.50 
Center Cuts 1.80 
Fey. Gr. Tip & Wh. No. 2 
Lg./Med. 3.45 
Med./Small 3.40 
Cut Spears 3.25 
Midwest, All Gr., Cuts, & Tips 
8 oz. 1.55-1.60 
Pic. 1.80 
No. 300 2.25-2.35 
o. 10 15.50 
BEANS, STRINGLESS, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ........1.05-1.07 % 
1.65-1.75 
No. 2 1.90-2.00 
No. 10 9.00-9.25 
Fey., Cut Ung., No. 308......1.60-1.75 
Ex. Std., Cut Gr., 8 oz. ........ .90-.95 
1.45-1.55 
No. 10 8.00-8.2! 
Std., ‘Cut, Gri, Mo. 1.25-1.45 
No. 2.00-$2.25 
No. 10 7.25-7.50 
New York 
No. 303 1.80 
4 sv., 303 1.70 
No. 10 8.25-8.5 
Std. No. 303 
WISCONSIN 
Fey., Wh., No. 303, 1 sv. .. y 
No. 308, 2 sv 
No. 10 12.50 
Fey., Cut, No. 303, 3 sv 1.85 
No. 10, 0.25 
No. 10, 4 sv 9.50 
Ex. Std., 303 4 sv. 
No. 10, 50 
Std., Cut, 1.25- 35 
No. 10 7.50 
OZARKS 
Ex. Std., Cut Gr. No. 308 ............1.45 
No. 10 8.00-8.25 
No. 10 7.50 
BEANS, LIMA 
Tri States 
Midwest, Fey., Small Gr., 
No. 3038 2.20 
Medium 2.00 
BEETS 
WISCONSIN 
No. 303 1,25 
No. 10 6.50 
Diced, No. 303 1.10 
No. 10 5.50 
Cut, No. 303 1.05 
No. 10 5.25 
No. 10, Whole, 120/0......00ssse0 9.50 
80/0 7.50 
60/0 6.50 
TEXAS 
Fey., Cut, No. 2 1.00 
CARROTS 
N.Y. Fey., Diced, No .308............ 1.30 
No. 10 7.00 
Wis., Fancy., Diced, 
Ma, Diced No. 308 ............ 
No. 10 6..00 
Texas, Fey., Sl. or Diced, 
No. 303 1.15 
No. 10 5.50 
Calif., Diced, No. 308............0... 1.17% 
No. 10 5.50 
CORN— 
EAST 
Shoepeg, Fey., No. 308 ........ 1.70-1.75 
No. 10 10.00 
No. 303 1.55-1.65 
No. 10 9.50 
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Ex. Std., No 1.30-1.35 
Std., No. 303 1.20 
Fey., Gold., C.S., No. 303....1.45-1.55 
~ DOS 1.20-1.25 
8.25-8.50 
stan No, 1.10-1.15 
No. 10 7.50-7.75 
MIDWEST 
W.K. Gold., Fey.. 8 02....... 1.021%4-105 
1.55-1.60 
9.50 
95 
12 oz. 1.40 
No. 303 
Std., 38 
C.S. Geld. Fey., 
No. 10 x 
No. 10 
Std., No. 


Co. Gent. Fey., 
PEAS ” 
MARYLAND ALASK*S 
Bix. Btd., 8 Mo. 1.45 
No. 10 


Uner., No. 303 
No. 10 
Std., 3 sv., No. 


No. 10 7.00 
Std, 4 NO. 1.15-1.20 
No. 10 6.50 
Std., Ung., No. 3038 .......01.10-1.15 
No. 10 7.00 
MARYLAND SWEETS 
Ex. Std., Unar., 8 -85-.90 
No. 303 1.30-1.35 
No. 10 7.50 
Std., Ungr., No. 1.15-1.20 
No. 10 7.00 
New York SWEETS 
Fey., 1 & 2 sv., No. 3038........c00008 2.35 
3 sv., No. 303 1.85 
BVv., NO. 1.75 
5 sv., No. 303 1.57% 
Ex. Std., 3 sv., No. 308 ...... 1.55-1.60 
4 sv. 1.45-1.55 
Ungraded 1.40 
5 sv. 1.35-1.40 
Mipwest ALASKAS 
No. 303 2.40-2.50 
Fey., 2 8 OZ. 1.35-1.40 
1.90-2.00 
No. 10 11.75-12.00 
Feey., 3 8 1.05-1.10 
No. 303 1.65 
No. 10 9.25-9.50 
Ex. Std., 3 sv., 8 02. 90- .95 
No. 2 1.35-1.40 
No. 10 8.25-8.50 
No. 303 1.30-1.35 
No. 10 7.50 
Std., 4 sv 1.20-1.25 
No. 10 6.75-7.00 
MIpWEST SWEETS 
Fey., 2 sv., No. 303 2.00 
BOB: 1.60-1.65 
No. 10 9.25-9.50 
Fey., 4 sv., No. 303........0008 1.45-1.55 
No. 10 8.50-8.75 
1.50-1.55 
No. 10 8.75-9.00 
Ex. Std., 2 sv., No. 303.........00 75 
Ex. Std., 3 sv., No. 303......1.40-1.45 
Ex. Std., 4 sv., No. 303......000c000 1.35 
No. 303 1.35 
No. 10 7.50-7.75 
7.00-7.25 
POTATOES, SWEET 
Mad., Fey. Sy. Pack 8 oz.......1.20-1.25 
No. 2% 2.85-300 
No. 3 ‘Squat 2.60-2.80 
No. 3 Vac 2 .50-2.65 
Texas, Wh., No. 2, Sy.........ccccceeee 1.90 
PUMPKIN 
Midwest, Fey., No. 300........ 1.00-1.05 
5.00-5,25 


CANNED FOOD PRICES 


SAUERKRAUT 
Midwest, Fey., No. 1.10 
No. 2% 1.50-1.55 
No. 10 5.15 
SPINACH 
No. 033 1.25 
No. 2 1.30-1.40 
No. 2% 1.75-1.80 
No. 10 6.00 
Ozark, Fey., Nor. Sd 1.00 
No. 2 1.15 
No. 2% 1.50 
No. 10 4.75 
No. 2 
No. 2% 1.45-1.50 
No. 10 4.50-4.60 
TOMATOES 
Md., Ex. Std., No. 
No. 2 1.50 
No. 2% 2.25 
No. 10 
951.00 
No. 303 1.20-1.30 
No. 2 1.35-1.40 


No. 2% 1.90-2.00 
No. 10 
INDIANA, F . 2..2.385-2.50 
No. 2% 3.00-3.15 
No. 10 9.50 
Ex. Std., No. 1 1.15 
No. 3038 1.40-1.60 
No. 2 1.50-1.80 
No. 2% 2.40 
No. 10 8.00-8.25 
Std., No. 1 107% 
No, 2 1.35-1.40 
No. 2.10-2.15 
No. 7.25-7.50 
New York. 2.00 
Ex. Std., No. 2 
No. 2% 
No. 10 9.25-10.00 
Calif., Fey., S.P., No. 308............ 1.70 
No. 2 2.05 
No. 2% 2.50-2.65 
No. 10 8.50-9.00 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.75-8.00 
No. 2 1.45-1.50 
No. 2% 1.85-1.95 
No. 10 6.75-7.00 
No. 3 1.25 
No. 6.25 
TOMATO CATSUP 
No. 10 9.15 
No. 10 10.00 
No. 10 9.50 
TOMATO PASTE (Per Case) 
6.35 
No. 10 11.25 
Md., 6 oz. 5.75 
TOMATO PUREE 
Calif., Fey., 1.045, No. 1T........ = 
No. 10 6.50 
Ind., Fey., 1.045, No. 
6.50 
Md., Fey., 1.06, No. 10.. +2407.00 
FRUITS 


APPLE SAUCE 


9.50-10.00 
Calif. 


Fey., No. 303 1.75 
APRICOTS 
Halves, Fey., No. 246 3.27% 
No. 10 11.75 
Choice, No. 2% 2.90 
No. 10 10.50-10.75 
B.D. Pho, 10 
CHERRIES (New pack) 
Water, Me. 2.40 
No, 10 12.00 
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1.45 
1.35 
14. 5.25 
1.35 
No. 2% 3.50-4.00 
13.00-1.1.00 
Calif., R.A., Fey., No. 2%..4.25-4.35 
Choice, No. 4.00 
No. 10 14.00 
Std., No. 2% 3.60 
COCKTAIL 
o. 2 
No, 2% 3.30-3.40 
No. 10 12.00 
PEACHES 
Calif., Fey., No. 308 1.85-1.95 
No. 2% 2.80-2.85 
No. Boe 10. 00-10. 40 


No. 2% 230-2. 35 
No. 10 8.40-3.50 
Pie, No. 10 8.00 
Elberta Fey., No. 3.30-3.50 
Choice No, 2% 3.00 
PEARS 
Gault... Wo. 3.80 
Choice 3.45 
Std. 3.05-3.10 
No. 303, Fey. 2.40 
hoice 2.20 
2.00 
No. 10 Fey. 13.25 
Choice 12.25 
Std. 11.25 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 12.40 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2............00 2.15 
No. 2% 2.60 
JUICES 
APPLE 
cCtrRUS, BLENDED 
Fla., No. 2 nom 
46 oz. nom 
GRAPEFRUIT 
ORANGE 
Fla., No. 2 nom 
46 oz. nom 
PINEAPPLE 
Hawaiian, Fey., No. 1.14 
46 oz. 2.39 
No. 10 5.50 
TOMATO 
1.15-1.20 
46 oz, 2.40-2.50 
46 o 2.10-2.50 
46 oz. 2.35 
No. 10 4.50-4.60 
FISH 
SALMON—PEr CASE 
Alaska, Red, No. IT......... 27.00-28.00 
17.00-18.00 
Medium, Red, No. IT.......:20.00-21.00 
Pink, Tall, No. 1 
10.00-11.00 
Chums, Tall, No. 1............ 13.00-14.00 
8.50-9.00 
SARDINES—Per 
Maine, 4 Oil 8.00 
No. 1 Oval, Tom. or Mus.....9.75-10.00 


TUNA—PER CASE 
Fey., White Meat, 14’s....16.25-17.00 
Fey., Light Meat, 15.35 
Chunks and Fiakes........ 4.00-14.25 
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